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Fatal fire
An elderly woman dies 
in an apartment fire. 
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Bastille Day
Celebrate the French 
holiday with a recipe 
for quiche Lorraine.
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INSIDE

Arts, faith and technol-
ogy converge in new 
ways at local church 

BY CODY MELLO-KLEIN

Twin figures, carved out 
of stone with hands raised 
to the sky, eyes searching 
for something in the clouds, 
stand outside the walls of 
a Baptist church on North 
Quaker Lane. The statues 
are more than an art instal-
lation; they are a statement 
of purpose for Convergence. 

At Convergence, located 
at 1801 N. Quaker Lane, the 
arts and faith mix together 
like paint on a palette. The 
organization’s goal is to 
re-engage the artistic and 
the spiritual through cre-
ative worship.

“This was an oppor-
tunity to explore that ex-
periment of what would it 
look like to bring art and 
faith back into conversation 
around cultural issues and 
day-to-day life,” Lisa Smith, 
pastor and artistic director 
at the church, said.

Through creative Sunday 
services, partnerships with 
local arts organizations 
and the recent launch of a 

SEE CONVERGENCE         | 6

PHOTO/CODY MELLO-KLEIN
Sculptures made by congregation member and resident sculptor 
Karen Swenhart stand on the lawn outside Convergence, a local 
Baptist church, at 1801 N. Quaker Lane.
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featuring all things culinary in Alexandria
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Program supports 
women recently 
released from incar-
ceration 

BY ARYA HODJAT

One Friday night in 
2005, Terry Garrett decid-
ed she had had enough.

She was in the midst 
of her second stint with 
Friends of Guest House, 
an Alexandria-based non-
profit that aims to help 
women who were recently 
released from incarcera-
tion reenter the commu-
nity. She had packed her 
Safeway bag of belongings 
and was ready to go out 
into the street, without a 
job or place to live. 

Kari Galloway, the 
program’s newly-mint-
ed director, pleaded with 
Garrett to stay through 
the weekend. If she still 
wanted to leave then, Gal-
loway told her, she’d help 
her move.

“On Monday morning, 
there was a note on my 

Friends 
of Guest 
House 
expands 

SEE GUEST HOUSE      | 5

BY CODY MELLO-KLEIN

Alexandria and the 
larger DMV area faced 
a flash flood emergency 
on Monday, as four inch-
es of rain fell in about an 
hour.

The National Weath-
er Service issued a flash 
flood warning around 
8:30 a.m. on Monday, 
around the same time 
that all lanes of the Cap-
ital Beltway’s inner loop 
shut down. 

Heavy rains cut short 
morning commutes, as 
road closures brought 
traffic to a standstill, 

Flash 
flooding 
hits city

SEE FLOODING      | 4

A CONGREGATION  
OF CREATIVES
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compass.com/concierge Home must qualify under Compass Concierge guidelines.

Exclusive to our clients, Compass Concierge 
fronts the cost of services to prepare your 
home for market, from staging to cosmetic 
improvements and more. 

No hidden fees, no interest charged – ever.

Sell your home faster 
and for more money 
with Compass Concierge.

Compass is a licensed real estate brokerage that abides by Equal Housing Opportunity laws. Information is compiled from sources deemed reliable but is not guaranteed. All measurements and square footages are approximate. This is not intended to solicit property already listed. Compass is 
licensed as Compass Real Estate in DC and as Compass in Virginia and Maryland. 3001 Washington Blvd, Suite 400, Arlington VA 22201 | 703.266.7277
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dental-alexandria.com • (703) 745-5496 • 3116 Mt Vernon Ave

The Lightwalker laser is the most advanced 
system on the market for bone regeneration and 

fixing loose teeth and gum disease!

Dr. Sheri Salartash
DDS, FAGD, FICOI, FAAIP 

and Certified Holistic Mouth Doctor

Introducing...  

Laser Dentistry
Drill-free cavity  

treatment 
No needles or anesthesia

Non-surgical snoring 
solutions

No expensive root canal

Non-invasive benefits include

Beat the Heat with our 
Summer Inspections  

Special
$69.95 per system

www.rbincorporated.com

• Alexandria, VA residents only.
• Cannot be combined with any other 
   offers/coupons.
• Some exclusions may apply.
• Orders placed by August 31.

Serving your neighborhood  since 1980

703-683-1996
Heating & Air Conditioning

Beat the Heat

The Del Ray Artisans 
Gallery is hosting an event 
based around the documen-
tary film “The 2 Sides Proj-
ect,” directed by Anthony 
Istrico. 

“The 2 Sides Project” doc-
uments the effort to bring to-
gether the children of Ameri-
cans and Vietnamese soldiers 
who were killed on both sides 
of the Vietnam War. 

The Del Ray Artisans 
Gallery is holding a special 
reception for the project, 

with a reception on Friday 
from 7 to 9 p.m., a screen-
ing of the abridged PBS ver-
sion of the film with Q&A 
on Saturday from 7 to 8:30 
p.m. and a screening of 
the feature-length version 
with Q&A on Sunday from 
2 to 4 p.m. Screenings are 
free and open to the pub-
lic, but space is limited.  
Reserve seats at www.delray-
artisans.org/event/2-sides-
project.

-cmelloklein@alextimes.com

The improper disposal of 
smoking materials caused a 
July 7 fire that killed an el-
derly woman, according to an 
Alexandria Fire Department 
news release. 

Officers responded to 
reports of a fire at a multi-
family residence on the 6000 
block of Edsall Road at about 
5:26 a.m., according to the 
release.

When they arrived, they 
found a fire in a residence on 
the ground floor, according 
to the release. After extin-

guishing the fire, they dis-
covered an elderly woman 
dead in the unit where the 
fire originated, according to 
the release.

Fire marshals later deter-
mined the cause was improp-
erly discarded smoking mate-
rials, according to the release. 

“The Alexandria Fire 
Department would like to 
remind residents to be ex-
tremely cautious when han-
dling smoking materials,” 
acting Fire Chief Corey 
Smedley said in a statement. 

“If you choose to smoke, al-
ways smoke outside and ex-
tinguish your cigarettes and 
other smoking materials by 
putting water on the ash-
es and butts to make sure 
they’re completely out before 
placing it in the proper re-
ceptacle.”

The victim’s name has 
not yet been made publicly 
available, and the cause of 
her death is currently under 
investigation, according to 
the release. 

- ahodjat@alextimes.com 

Elderly woman dies in apartment fire

Red Cross issues urgent  
call for blood donors

The American Red Cross 
is facing a blood shortage 
and is need of blood and 
platelet donors to replenish 
its supply, according to a 
news release. 

The organization is op-
erating on less than a three-
day supply of most blood 
types, according to the re-
lease. The call for donations 
comes after a Fourth of July 
week that saw around 450 

fewer blood drives orga-
nized by volunteer hosts 
than a typical week, which 
led to about 17,000 fewer 
blood donations than need-
ed for patients in a week. 
The issue was compound-
ed by a shortfall of 24,000 
blood donations in June, ac-
cording to the release.

Upcoming blood dona-
tion opportunities in the 
DMV-area last until July 31. 

Donors of all blood types, 
especially type O, can make 
an appointment through the 
Red Cross’ Blood Donor app, 
at RedCrossBlood.org or by 
calling 1-800-733-2767.

Interested donors can 
donate at the Red Cross’ Al-
exandria Chapter House at 
123 North Alfred St. from 
12:30 to 6 p.m. on July 11, 16 
and 25.
-cmelloklein@alextimes.com

‘2 Sides Project’ comes to Del Ray

ANTHONY ISTRICO
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“Tucson” is a senior Shiba Inu and is best defined as 
relaxed. This 13-year-old may look half her age, but she’s 

enjoying the calm and laid back lifestyle of slow walks and 
easy days.

Tucson prefers a leisurely stroll in the morning, an 
afternoon nap and a cozy evening  with the one she loves.  
Tucson is an easygoing gal, but she’d love to be your one 

& only; she doesn’t need any young whippersnappers 
disturbing her zen. 

If you would like to know more about our adoptable pets, please 
visit www.alexandriaanimals.org

THANK YOU

~ Happy to Meet You ~ 
~ Canine Health Care ~

www.diannhicks.com

The Alexandria Animal Shelter’s Pet of the 
Week is sponsored by Diann Hicks, finding 

homes for pets and humans, alike.

FOR MORE INFORMATION ABOUT SARAH’S FUND, PLEASE CALL  

703-746-4774 OR VISIT US AT www.ALExANDRIAANIMALS.ORg/DONATE

 THANk yOU

Puppies require surgery sometimes.  “Sarah’s Fund” 

provides Shelter pets with needed procedures.

 
This puppy will soon undergo an operation to repair 

“pulmonic stenosis”, with donations from Alexandrians.

 
Your five-dollar donation adds to Sarah’s Fund and 

together with contributions of others,  ensures that 

medical care is there when needed.

ADOPTABLE PET OF THE WEEK

~ Special Needs ~
Extra patience may be required to adopt Flash. At 

age 4, he is energetic, and needs encouragement to 
slow down.

 
He’s lost a leg, but gained perspective on what’s 
important; be happy each day, and love those 

around you. Flash well knows this credo, and hopes 
for a home of his own to share the love.

 
For iNFo about alexaNdria’S adoptable 
petS, pleaSe viSit www.alexandriaanimals.org.

tHaNK You

The Alexandria Animal Shelter’s Pet of the 
Week is sponsored by Diann Hicks Carlson, 
finding homes for pets and humans, alike.

Diann Hicks Carlson
Associate Broker • Weichert Old Town 

703-628-2440
The Alexandria Animal Shelter’s Pet of the Week 

is brought to you by Diann Carlson, finding 
homes for pets and people, too.

So Many Ways to  
Explore this Summer!

Experiential 
Learning Classes:

Reiki
Chakras
Intuition

Exploratory Meditation

Learn more and register at 
www.fourdirectionswellness.com

"to be irreplaceable 
one must always 

be different"

Experience the Difference
List your home with

Alexandria's Real Estate
Market Experts

 
310 King St Alexandria VA 22314

202.390.8714 | 703.932.5643 | 703.518.8300
Operated by a subsidiary of NRT LLC.If your home is currently listed with another brokerage, this is not intended to be a solicitation of that listing.

flooded roadways prevented 
travel and DASH bus service 
was suspended. Between the 
flooding and limited Met-
ro access due to the sum-
mer Metro shutdown, some 
commuters found them-
selves temporarily stranded 
at Reagan National Airport. 
Hundreds of vehicles re-
mained stuck on the George 
Washington Parkway north 
of the city, according to a 
Tweet from the IAFF Local 
2141 union.

The Alexandria Fire De-
partment deployed Fire Boat 
201 and the Swift Water 
Rescue Team in response to 
calls from stranded motor-
ists.

“The Fire Department 
responded to various calls 
within the City limits to 
rescue people who were 
stranded in their vehicles,” 
Rayteva Evans, senior pub-
lic information officer for 
AFD, said in an email. “No 
injuries, deaths [or] missing 
people were reported. The 
department also responded 

to water rescue mutual aid 
calls in surrounding juris-
dictions.”

In Alexandria, the rapid, 
sudden storm filled streets 
even outside known flood 
areas like the lower end of 
King Street. 

“It wasn’t central to Old 
Town. We had a section of 
Van Dorn that was closed, 
a section of Eisenhower Av-
enue right near Cameron 
Run that was closed. Actu-
ally, Old Town, down by the 
water, was not that impact-
ed,” Jeffrey DuVall, deputy 
director of the Department 

of Transportation and Envi-
ronmental Services, said.

The city and Alexandria 
Police Department started 
closing roads around 10 a.m., 
as the heavy rain started to 
make certain roads impass-
able. Around 10 specific loca-
tions were closed for roughly 
an hour, DuVall said. 

“We received many calls 
for hazardous conditions, 
like tree limbs down, high 
water in places where the 
water shouldn’t be, a few 
disabled motorists, which 
led us to have to close down 
streets,” APD Captain Jamie 
Bridgeman said.

Around 2,000 Dominion 
Energy customers in Old 
Town reported power out-
ages, according to a Tweet 
from Mayor Justin Wilson. 
Potomac Yard also faced 
scattered power outages. 

The city spent much of 
Tuesday assessing the dam-
age done by the storm.

“We expect some damage 
to our storm infrastructure 
itself, culverts and pipes and 
outfalls,” DuVall said.
-cmelloklein@alextimes.com

FLOODING FROM | 1
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desk that said, ‘I’m sorry,’” 
Galloway said. “She went up-
stairs and cried and cried, just 
decided, you know, like, ‘May-
be I should try to do the right 
thing this time.’”

Fourteen years later, Gal-
loway is still the program’s 
director, and Garrett works 
as a volunteer, helping other 
women who are dealing with 
addiction reenter society and 
recover as she did.

“Prior to going, I was an-
gry, bitter, lonely, just mis-
erable,” Garrett said. “That 
Monday, when I came back to 
work, I was a different person. 
I became different. I became 
willing … willing to change.”

According to a 2018 study 
by the American Civil Liber-
ties Union of Virginia, women 
in the state are incarcerated at 
a higher rate than both men 
and women nationwide.  

With demand high –  the 
program receives about 400 
applicants annually, Galloway 
said –  and the opioid epidem-
ic affecting people across the 
state, Friends of Guest House 
has received requests from the 
state to branch out further.

“There’s not a lot of re-
sources [around the state,] and 
there’s no program like this,” 
Galloway said. “There’s a lot 
more economic opportunity 
here.”

On June 11, Alexandria City 

Council voted unanimously to 
loan $145,000 to the program 
to acquire a property on South 
Payne Street, allowing it to 
expand its membership from 
25 to 31 people.

Currently, nine of the par-
ticipants of the program are 
housed in its headquarters, a 
century-old house located on 
East Luray Avenue. 

And while they’ve received 
support from the community, 
which recently helped them 
build a “peace garden” in the 
backyard, their existing facil-
ities are in need of some TLC, 
Galloway said. 

The Friends of Guest House 
program lasts for six months 
and provides women with 
food, shelter and a structured 
schedule of activities. 

“We have a workforce 
program – Monday through 
Friday, nine-to-five – kind of 
mimicking a regular workday,” 
Galloway said. “We try to get 
back into the flow of things.”

It’s a feeling of normalcy 
that many of the program’s 
participants have never had, 
Galloway said. Many of the 
program’s participants dealt 
with trauma at a young age, 
whether through neglect, ad-
diction or mental and physical 
abuse.

Garrett was one of them.
“I was going into my 20th, 

maybe plus, year of addiction,” 
she said. “I was homeless, my 
children were gone. … I think 

I was physically, mentally and 
emotionally tired. I was done, 
and I knew I couldn’t keep liv-
ing the way I was living.”

Now, Garrett said she still 
works at Friends of Guest 
House to keep the cycle going 
and to give others an opportu-
nity to recover as she did.

“The staff gives us chances 
to do things we never thought 

we could do,” Garrett said. 
“Because we’re an ex-offend-
er, you know, who would trust 
me? That’s the thoughts we 
have, going through our pro-
cess.”

Galloway agreed. She said 
the women within the pro-
gram were what kept her do-
ing it for more than a decade. 
It hasn’t always been easy, she 

said. Just weeks ago, an alum-
na of the program died of an 
overdose. 

“What would be nice is if 
we could actually treat peo-
ple instead of putting them in 
jail or prison,” Galloway said. 
“None of us would have liked 
to be judged by our worst com-
ments or worst decisions.”

- ahodjat@alextimes.com 
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t h e d e l r a y m u s i c f e s t i v a l . c o m

july 13thfeaturing live music
on Two stages

RDGLDGRN 
Feel Free   Jack Kilby and The Front line

Hanoi Ragmen   BETAMAX   Smile and Nod   Lacklustre
Most Savage Gentlemen   Rok Tati

a del ray business association event

PHOTO/ARYA HODJAT
Friends of Guest House's headquarters, located on 1 E. Luray Ave-
nue. The organization has operated in the city since 1974.
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podcast, the experimental 
Baptist church has created 
an open, modern space of 
expression for artists and 
churchgoers alike. 

The road to Conver-
gence’s arts-focused ap-
proach has been paved 
with false starts and fading 
congregations. Original-
ly established as Fair-Park 
Baptist Church in 1948, the 
church served the Fair-Park 
community even as its con-
gregation shrank and aged. 
In 1996, it merged with Duke 
Street Baptist Church, but 
attendance continued to di-
minish.

Looking for ways to save 
the church, the congrega-
tion made a bold move: A 
hard restart.

“Basically, they shut 
down, chose some trustees 
to bring in new leadership 
and kind of plant something 
new within that soil,” Smith 
said.

The trustees brought on 
Smith, a trained actor and 
seminary graduate, in 2006 
to propose the vision for an 
experimental new church. 
Convergence was born from 
Smith’s combined back-
ground in seminary and 
the arts, and how much her 
theatrical experience had 
impacted the way she ap-
proached theological study, 
she said.

“I started trying to find 
ways that you could use the 
rehearsal process and play 
to bring [Bible study] alive 
for people so that they’re 
hearing it in a way that most 
people haven’t heard it be-
fore,” Smith said.

Inspiration also came 
from the new leadership’s 
desire to bring the arts and 
church back into modern 
conversation.

“By cutting that cultur-
al tie, that’s when church 
started becoming complete-
ly irrelevant,” Jay Smith, 
cultural architect at Con-
vergence and Lisa Smith’s 

husband, said. “It no longer 
understood culture to be 
able to engage culture and 
talk about it on a real level. 
… Now it’s lost in this cul-
tural abyss and has no idea 
what to do.”

In America, the church’s 
efforts to separate itself 
from the arts left it apart 
from, the world, Jay Smith 
said. 

“Without a vibrant spir-
itual imagination, it’s not 
really possible to have a vi-
brant faith,” Lisa Smith said. 
“It’s essential for the life of 
the faith community to have 
art and creativity be a part 
of it.”

Transitioning from a tra-
ditional Baptist church to an 
experimental, arts-focused 
faith community was chal-
lenging. The congregation, 
mostly comprised of elderly 
hangers-on from the Fair-
Park and Duke Street con-
gregations, wasn’t used to 
Convergence’s new vision. 

Recognizing they needed 
to grow their following, Lisa 
and Jay Smith, along with 
community coordinator Dan 
Abh, started by building a 
sanctuary for Alexandria’s 
arts organizations.

“Very quickly, we con-
nected with the local artistic 
community and were able 
to be a resource in that way 
and provide space, provide 
things like artist way groups 
and some professional train-
ing by partnering with orga-
nizations,” Lisa Smith said.

Convergence rents out 
office and work space to 
different groups, including 
Empowered Women Inter-
national, the Brave Spirits 
Theater Company and Arts 
on the Horizon. The church 
also established ongoing 
relationships with the Tor-
pedo Factory and other or-
ganizations. Convergence’s 
main building became a 
mixed gallery-worship 
space where the congrega-
tion could meet on Sundays 

BRANDYWINE LIVING

Congratulates
SAMANTHA TRICOLI

for being selected
as one of the
Alexandria Chamber
of Commerce’s
40 UNDER 40 

Call 703.940.3300 to schedule your vist
5550 Cardinal Place | Alexandria, VA 22304

 (next to Cameron Station)

Our new Alexandria community is Brandywine Living’s 29th luxury,
active aging community with licensed Assisted Living and Memory-Care,

visit us at www.Brandycare.com
SEE CONVERGENCE | 17
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Without a vibrant spiritual imagination, it’s 
not really possible to have a vibrant faith. It’s 
essential for the life of the faith community 
to have art and creativity be a part of it.”

– Lisa Smith, 
pastor and artistic director, Convergence
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Flavor
PORT CITY

The evolution  
of outdoor dining  

in Alexandria
Patios, decks, rooftops and 

gardens gain popularity

BY MISSY SCHROTT 

When it’s not 90 degrees with 75 percent humidity and when 
people aren’t sprinting for cover in an impromptu thunderstorm, 
Alexandria’s summers are filled with residents and visitors enjoy-
ing the outdoors. 

In a nationally recognized tourist destination with a growing 
catalog of acclaimed, chef-driven restaurants, dining alfresco has 
become one of the city’s must-do summer activities.  

Outdoor dining spaces are a major part of Alexandria’s food 
scene at both beloved city staples and newly opened hot spots. And 
while some restaurant patios have remained steady community fix-
tures for years, others are testing new trends in alfresco concepts.

SEE OUTDOOR | 8

PHOTO OF VIRTUE FEED AND GRAIN/CAMERON DAVIDSON FOR VISIT ALEXANDRIA
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Sidewalk dining
Anyone who’s taken a 

stroll down King Street 
knows that those two or 
three tables in front of the 
Majestic, Bugsy’s or Fon-
taine are some of the most 
coveted seats in the city.  

Sidewalk tables give 
diners a front row seat to 
the bustling activity of 
Old Town, not to mention 
a prime stakeout for peo-
ple-watching. 

“When people go to a 
waterside port city, if the 
weather’s nice, the pref-
erence is to dine outside,” 
Scott Shaw of Alexan-
dria Restaurant Partners 
said. “Just like if it’s nice, 
wouldn’t you rather get the 
sidewalk café seat in Paris?”

But Old Town hasn’t al-
ways been that way. In fact, 
up until the 2000s, outdoor 
dining was prohibited on 
King Street. 

Karl Moritz, director of 
the Department of Planning 
and Zoning, said he wasn’t 
aware of a particular rea-
son for the ban, other than 
to regulate noise and row-
diness coming from restau-
rants, especially bars. 

In 2004, though, the com-
munity called for change.

“There was this out-
cry saying Old Town needs 
some help,” Mike Anderson 
of Homegrown Restaurant 
Group said. “[Something] 
triggered city council to say, 
‘Hey we need something to 
make it more of a palatable 
kind of environment for 
people in Old Town.’” 

Thus, the city began a 
pilot program in September 
2004 to allow sidewalk café 
dining along King Street. 
While the pilot had its chal-
lenges, such as dealing with 
noise, maintaining space for 
pedestrians and ensuring vi-
sual appeal, council made the 
program permanent in 2006. 
After addressing a few other 
hiccups, council adopted the 

King Street Outdoor Dining 
Overlay Zone in 2008. 

“I don’t know who to 
give credit for, for pass-
ing the outdoor dining or-
dinance but that was the 
game-changer,” Shaw said. 
“It created a framework for 
restaurants to do it, and ev-
erybody who’s done it, it’s 
been successful, and it just 
brings life to the city.”

Patios and gardens
Beyond those cozy pock-

ets of café tables on King 
Street, Alexandria’s restau-
rant scene features a variety 
of outdoor dining spaces, big 
and small, throughout the 
city’s neighborhoods.

These spaces have be-
come some of Alexandria’s 
most recognizable scenes, 
from Vola’s picturesque pa-
tio on the waterfront with its 
signature red umbrellas, to 
the string lights and magen-
ta façade of the Front Porch’s 
backyard-barbecue hangout 
in Del Ray. 

“It gives really good street 
cred to the restaurant,” An-
derson said. “You drive down 
the street and you look over 
and you see a nice patio set 
up, right away you identify 
that location as a restaurant 
… so that really helps. Of 
course everybody loves to sit 
outside when the weather’s 
nice on a patio.” 

One trend Anderson said 
he’s noticed over the years is 
patios becoming more wel-
coming to dogs and families.

“What you’re seeing more 
of is dog-friendly patios,” 
Anderson said. “At Sweet 
Fire Donna’s, we have a lot of 
people that bring their dogs, 
and they just kind of hang 
out on the patio, and it’s a 
pretty relaxed atmosphere. 
So that’s definitely been a 
change from what it was 
years ago.” 

In larger outdoor spaces, 
another trend cropping up is 
“secret garden” and “hidden 
oasis” themes. 

Looking through the King 
Street-facing windows of 
Taverna Cretekou, pedestri-
ans are blind to the exotic, 
plant-filled patio through 
the restaurant’s back door 
that all but transports diners 
to Greece. Down the street 
at Sonoma Cellar, guests 
can escape the formality of 

Belle View Shopping Center, 1510-A Belle View Blvd., Alexandria 
703.660.6085 • www.dishesofindia.com

This summer, dine 
in any day of the 
week & enjoy our 

lunch buffet
Order take out food or party  

platters for a stress-free  
scrumptious picnic or party!

Dinner served everyday,
specials Thursday to Sunday

FONTAINE
  

Experience  
   al fresco  
     dining  
for breakfast, 
   lunch or  
      dinner!  

119 South Royal St, Alexandria, VA 22314 • 703-535-8151 • www.FontaineCaffe.com

PORT CITY FLAVOR
OUTDOOR FROM | 7

SEE OUTDOOR | 9

PHOTO/K SUMMERER FOR VISIT ALEXANDRIA
A group gathers at Columbia Firehouse for a dinner outdoors. 
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A neighborhood favorite since 2004 

315 Madison St. Old Town 
703-836-5123 

www.alalucia.com 

Mention the  

Alexandria Times to 

Save 10% 

July 15-31 
(Food Purchases Only) 

3648 King St, Alexandria, VA 22302  |  (703) 671-0250 | Call ahead for carry-out

In Bradlee Shopping 
Center for 36 Years

Breakfast � Lunch � Dinner 

Love the wine you're with

108 N. Patrick Street, Alexandria VA | winegallery108.com

Consider our event space for your next bridal 
celebration and shop with us for exclusive 

wines and thoughtful wedding gifts.

108 N. Patrick Street, Alexandria Va
winegallery108.com

Visit to find the 
perfect summer 
party or picnic 
wine at your  

desired price point!

PORT CITY FLAVOR

Not Your Typical Diner
Breakfast served all day
Private parking lot

www.theexecutivediner.com
1400 Duke St, Alexandria, VA 22314

a typical wine restaurant for 
the laid-back, California-in-
spired patio that’s tucked 
away past the bar. In Del Ray, 
Hops N Shine’s graffitied 
walls and strip mall setting 
mask the beer garden with 
picnic tables and painted 
fences that awaits guests out 
back.

While some restaurants 
are situating their outdoor 
spaces in backyards and 
courtyards, others are look-
ing up. Rooftop dining, al-
though rarer in the city than 
other types of alfresco spac-
es, is another outdoor trend 
on the rise. 

“I’d like to see us going 
up,” Shaw said. “I mean, the 
biggest trend in outdoor din-
ing is building rooftops, so 
if we could find a way to do 
that, that would be neat. It’s 
a special challenge in Alex-
andria, given our physical 
infrastructure.”

Moritz said he’s been see-
ing more requests for rooftop 
dining in the applications 
coming to Planning & Zon-
ing, including the recently 
approved Hank’s Pasta Bar 
expansion and a new ho-
tel that’s proposed for the 
corner of Prince and South 
Washington streets. 

New and notable
Alexandria’s ever-grow-

ing outdoor dining selection 
can be attributed to the vi-
sions of those who are con-
stantly adding to the city’s 
repertoire of restaurants. 
This summer alone, several 
long-awaited concepts have 
opened their doors.

Riverside Taco Company, 
the latest venture of Alex-
andria Restaurant Partners, 
opened on the waterfront 
side of the Torpedo Factory 
on June 21, serving up views 
of the Potomac and tacos out 
of an airstream trailer. 

Whiskey & Oyster opened 

in Carlyle in late May after 
years of anticipation. In a 
couple weeks, it will debut a 
patio with seating for about 
50 guests. 

“It’s going to be one of the 
largest patios in the city,” 
Anderson said. “You gotta 
love the planners who laid 
out Carlyle. They had some 
forethought about wide bou-
levards and stuff down there, 
and it’s working out pretty 
nice.” 

In Del Ray, the group be-
hind Live Oak and Charlie’s 
on the Avenue opened a com-
pletely outdoor concept, The 
Garden, this past weekend. 
Featuring a varied yet sim-
ple menu and a high-tech 
ordering system that allows 
customers to order and pay 
by using a QR code on their 
phones, The Garden is go-
ing for a casual, modern at-
mosphere, co-owner Jeremy 
Barber said.

The 100-seat restaurant 
is located adjacent to Char-
lie’s on the Avenue at the for-
mer Greenstreet Gardens site 
at 1503 Mount Vernon Ave. It 
features a 15-person firepit 
area and games, including 
corn hole and a giant Jenga 
set made from two-by-fours.

“What we really want-
ed to do was be an outdoor 
gathering place,” Barber 
said. “‘Gather and Relax’ is 
what we’re putting on every-
thing, because that’s what we 
want all of our restaurants 
to be, and … I think having 

something outdoors like that 
brings people together.”

The restaurants men-
tioned above are just a taste 
of what Alexandria’s outdoor 
food and drink scene has 
to offer, and it continues to 
grow. So grab a seat at your 
favorite beer garden or side-
walk café, order a cold drink 
and sit back and watch the 
city evolve. 

-mschrott@alextimes.com

OUTDOOR FROM | 8

PHOTO/R KENNEDY FOR VISIT ALEXANDRIA
Evening Star’s outdoor porch wraps around to the Majestic Lounge 
entrance. 
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Join us 

Come and celebrate Bastille 
Day on July 13 (a day early!)

Dine inside or outside

Serving French Cuisine since 1983

Le Refuge

EAT LIKE A LOCAL! 
Start your 
weekend 
off right. 
Friday Happy 
Hours ‘til 9pm  

Local Favorite

Welcome to

203 The Strand
Alexandria,VA (703) 836-4442

www.chadwicksrestaurants.com

Crab cakes with 
smoked tomato aioli ®

PORT CITY FLAVOR: Foodie

BY CHEF PETER MCCALL 

I am one of the fortunate 
ones. Growing up with my 
mother, I got to help make 
homemade biscuits quite 
often. I remember combin-
ing the ingredients listed on 
a faded recipe card dusted 
with flour, then watching 
the dough rise through the 
oven window, turning into 
fluffy clouds. 

It didn’t have to be a spe-
cial occasion for there to be 
biscuits. When my father re-
turned home from traveling, 
we’d sit around the kitchen 
table and enjoy biscuits lath-
ered with butter and apricot 
jam. After Christmas break, 
my brother and I would begin 

our cold trek back to school 
with a hot biscuit stuffed with 
leftover ham in each of our 
hands. Every Tuesday night, 
my mother would serve them 
for dinner, smothered with 
creamed chicken. Move over, 
chicken pot pie.

Years later, while I was 
working at a restaurant in 
London, an Englishman 
exclaimed that my biscuits 
looked a lot like scones when 
I pulled a hot batch from the 
oven to serve him and my 
other fellow cooks. I smiled, 
knowing that in just a few 
moments he would come 
to understand the differ-
ences between the two as I 
had. Biscuits are the perfect 
bread. Loaded with butter, 

they’re fluffy, flaky and 
slightly salty. They pair well 
with both sweet and savory 
dishes, and they’re enjoy-
able at any time of day. 

I developed this recipe in 

Savor the flavor  
of homemade  
buttermilk biscuits

PHOTO/THE ALEXANDRIAN 

Name: Chef Peter McCall
Title: Executive chef 
at Jackson 20 at 
The Alexandrian. 
Bio: At Jackson 20, 
McCall works to push 
the boundaries of what’s 
expected from a hotel 
restaurant and showcase 
the bounty of the Mid-
Atlantic and Shenandoah 
Valley regions through 
his interpretations of 
classic southern dishes, 
as well as a few favorites 
from his travels abroad.

SEE BISCUITS | 11

Open seven days a week for lunch, dinner & a late night menu
www.unionstreetpublichouse.com

121 South Union Street |  (703) 548.1785

Dine with Us This Summer,  
Inside or Outside

PHOTO/PETER MCCALL
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PORT CITY FLAVOR: Foodie

my San Diego home kitchen 
for a major hotel chain, which 
was opening a large property 
in my hometown of Nashville, 
Tennessee, where I would later 
move to become the chef. But 
really, some iteration of this 
recipe has always been with 
me, from my mother’s home 
kitchen to Michelin-starred 
kitchens. Now, I hope you’ll 
enjoy them in your kitchen. 
And if you’re not a home cook, 
I invite you to stop in to Jack-
son 20 at The Alexandrian to 
try them there. 

Make sure to keep all of 
your ingredients very cold and 
work quickly so you don’t melt 
the butter. The repetitive folds 
are essential for flaky layers. 
Be gentle so as not to overwork 
the dough, as over working 
will make the biscuits tough. 
Always weigh your ingredi-
ents for consistent results. 

1. Preheat a cast-iron skillet in a 400-degree 
convection oven (425 degrees if conven-
tional).

2. Place the flour and salt in a stainless-steel 
mixing bowl. 

3. With a box grater on the larger shredding 
side, grate the cold butter directly into the 
flour and lightly toss together to coat the 
butter pieces with flour. 

4. Add the buttermilk and fold gently with a 
scraper or spatula until the dough loosely 
comes together. 

5. Turn the loose dough out onto a well-
floured worksurface and sprinkle the top 
with flour. 

6. Roll gently until the dough is approxi-
mately ¾ to one inch thick. At this point, 
the dough will be very sticky and not 

smooth yet, but don’t worry. 

7. Using a scraper, fold the dough in half onto 
itself and repeat the flouring and rolling 
step until you have folded and rolled five 
times and your final dough is smooth and 
approximately ¾ to one inch thick.

8. Cut your biscuits with a two-inch round 
cutter, punching straight down, but never 
twisting. You can reroll the leftover dough 
once after the initial cut, but after that, 
the biscuits will come out too tough, so be 
sure to cut as close together as possible 
on the first roll. 

9. Brush the tops of the biscuits with 
buttermilk. At this point you can freeze 
the biscuits for baking later or proceed 
to baking. 

10. Carefully remove the hot skillet from 

the oven and close the oven to keep the 
heat from escaping. 

11. Place the biscuits into the skillet closely 
together. They should be touching. 

12. Bake for approximately 15 minutes or 
until the center biscuit is cooked inside 
when pulled apart. 

13. Remove from the pan, pat yourself on the 
back and allow to cool slightly. They are 
best served immediately with any number 
of sweet or savory toppings: Apple butter, 
jams, fruit compotes, country ham, pi-
mento cheese, sausage gravy, bacon and 
eggs. You get the idea. 

Chef Peter McCall’s buttermilk biscuits
Ingredients
1 ¼ lbs. White Lily self-rising flour + 

more for dusting
½ lb. unsalted butter

¼ oz. kosher salt
14 oz. buttermilk + a little extra for 

brushing the tops

Directions

BISCUITS FROM | 10

Sonoma Cellar’s unique restaurant and wine tasting specializes in a West Coast Cuisine and 
California and New World Wines. We provide a wine tasting experience, an extensive award 
winning wine menu, and craft beers that pair perfectly with our amazing food. The wines 
are always changing, and so the experience is different each visit.   

Our stunning California Fresh Cuisine is craft prepared by Chef Wilter Ramirez. Our 
signature menu includes hearty dishes from Hanger Steak to Salmon, Fish Tacos and 
the super delish SoCel Burger, Cheese and Charcuterie Board, and a long list of delicious 
offerings. We have lots of options for our vegetarian and gluten-free friends!

Our off-the-street, charming and peaceful outdoor garden dining area is in the heart of Old 
Town, and provides a restful area to take a break from the summer heat.

We heartily welcome friendly dogs and offer a special “Pup Menu” of tasty, freshly made 
food, exclusively for our furry, four-legged friends.

Other fun reasons to visit Sonoma Cellar:
Taco Tuesday with six different taco options – $4 each
Wine Down Wednesday with 30% discount on all bottles
Thirsty Thursday with a special four burger menu with wine/beer deals
Live music every Friday and Saturday night – no cover
SoCel Wine Club to complete your wine joy

Have a Chill Summer at Sonoma Cellar!

Visit us today and see why people – and their pups – love Sonoma Cellar!
207 King Street  | mysonomacellar.com | 703.566.9867

Fabulous fresh, delectably delicious craft food  •  Wine Tasting – every day! 

Best outdoor dining in Old Town  •  Dogs welcome and muzzle rubbed

Happy Hour  •  SoCel Wine Club  •  Wine Education Events

PHOTO/PETER MCCALL
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ROOFTOP HOURS: 
Lunch Monday-Friday at 11 a.m. (weather permitting) 
Brunch Saturday & Sunday 10 a.m. - 5 p.m. 

LUNCH, BRUNCH AND SPORTS 
on the largest rooftop in Arlington!

www.dudleyssportandale.com
2766 S Arlington Mill Drive in Shirlington Village

Now Open in

Crystal City 

513 23rd St South 

703-647-9702

Fine Tex-Mex & Salvadorean Food

Enjoy our outdoor patio!

British and American Fare
Breakfast, lunch  
and weekend brunch

Customers love  
our British breakfast,  
pancakes, coffee,  
and latte

Only 7 blocks from King St.  
& one block from the river.

822 N. Fairfax St.  |  703-706-5886
www.ExtraPerksCoffeeShopAndCafe.com

Owners Jean Francois 
Chaufour (left), his 
daughter Anne Claire 
(right) and the rest of 
their family have an 
annual tradition the 
night of Bastille Day. 
After closing the family 
restaurant, they come 
home and have the 
quiche from Le Refuge 
with a garden salad and 
a nice glass of wine.
COURTESY PHOTO

PORT CITY FLAVOR: Recipe

THE CRUST
Recipe
1 ¼ lbs. of butter
½ tsp. of salt
3 ½ cups of breadcrumbs

Directions
1. Preheat the oven to 375 degrees.
2. Mix all the ingredients together. 
3. Butter the quiche pan and then coat 

the pan with the ingredients.
4. Bake the crust for 15 minutes.
5. Remove from oven and let the crust 

rest for 20 minutes.

THE QUICHE
Recipe 
6 eggs
¼ lb. of ham
½ cup to 1 cup of Swiss or Gruyere 

cheese (if desired)
¼ cup heavy cream
Pinch of nutmeg, salt and pepper

Directions
1. Mix all the ingredients together. 
2. Place in the cooled crust.
3. Bake in the oven at 375 degrees for 

about 40 minutes or until the crust is 
brown.

Note: Temperatures will vary if the  
cooking is done in a convection oven.

Quiche Lorraine from Le Refuge
Celebrate Bastille Day on July 14 with a quiche recipe from 
Le Refuge, Old Town’s oldest French restaurant. 

COURTESY PHOTO
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HOMES
Attracting butterflies 
You don’t need a large garden to draw everyone’s  
favorite polinator to your lot.  |   Page 14

TimesLiving

CALENDAR
July events
Celebrate Alexandria’s Scottish heritage, sing along to “Mou-
lin Rouge,” attend an arts and crafts fair and more  |   Page 16

ARTS

BY RICHARD ROEPER

Clocking in at a bloated 
two hours and 20 minutes of 
very slow build, the gorgeous, 
weird and ludicrous horror 
film “Midsommar” tests our 
patience more than once be-
fore delivering some seriously 
grisly and wonderfully twist-
ed material in the final act.

On the heels of last year’s 
instant horror classic “Hered-
itary,” the blazingly talent-
ed writer-director Ari Aster 
again delivers some arresting 
and truly disturbing imagery, 
even as some of the themes he 
explores and the big set pieces 
in the last few scenes feel a bit 
repetitive and derivative this 
time around.

“Midsommar” is a night-
mare taking place mostly in 
the light of day in a remote 
village in the Swedish coun-
tryside where the sun rises 
before 4 a.m. and sets after 10 
p.m.

Pelle (Vilhelm Blomgren), 
a grad student from Sweden, 
has invited his American 
roommates to spend a month 
with him in his home village. 
It’s a self-sustaining commu-
nity where everyone dresses 
in white and displays cultish 

loyalty to the rules, and there 
are libations that seem to 
contain magical powers, and 
oh yeah, there’s a bear in a 
cage nobody talks about.

The roster of American 
guests includes Christian 
(Jack Reynor), a self-centered 
charmer; Josh (William Jack-
son Harper), an ambitious 
academic; and Mark (Will 
Poulter), a leering womaniz-
er who just wants to get high 
and get lucky.

Also, along for the trip: 

Christian’s girlfriend, Dani 
(Florence Pugh), who accept-
ed her boyfriend’s invitation 
to join. This is much to Chris-
tian’s chagrin because he 
didn’t really mean it — even 
though Dani has recently 
experienced an unspeakable 
family trauma and needs 
Christian now more than 
ever.

At this point it should 
be obvious: Christian is the 
worst. It works because, at 
its core, “Midsommar” is a 

break-up movie, a metaphor 
about the destruction of a re-
lationship.

Pelle’s extended family 
greets the American visitors 
with open arms, welcomes 
them to the community and 
sets them up with accom-
modations in a super-cute 
bed-and-breakfast-type barn. 
What’s there to worry about?

Judging by all those intri-
cate carvings on the walls and 
the ceilings, and the wide-
eyed weirdness of just about 

everyone who lives in this 
isolated community, there’s a 
lot to worry about.

The American guests are 
smart and savvy, and in the 
case of at least one student, 
well-versed in the history of 
the pagan rituals taking place 
in the village. 

They’re also idiots, just 
as dumb and dopey as the 
typical collection of clueless 
morons in the woods in a sub-
standard slasher movie.

Even as writer-director 
Aster creates an ever more 
elaborate, ever more gro-
tesque puppet show — includ-
ing one of the most insanely 
graphic group sex scenes in 
modern motion picture his-
tory — “Midsommar” is at its 
heart the story of a relation-
ship gone wrong. 

Kudos to Jack Reynor, who 
looks more than a little like a 
slimmed-down Seth Rogen, 
for his funny and empathetic 
work as Christian. Florence 
Pugh, who killed as the WWE 
wrestler Paige in “Fighting 
With My Family” earlier this 
year, is even more impressive 
in this movie as Dani, who 
has put up her boyfriend for 
far too long.

Until now.

‘Midsommar’ delivers relationship woes  
and twisted horrors in the light of day

PHOTO/A24
In “Midsommar,” directed and written by Ari Aster, a research trip to a Swedish commune for a group of 
American grad students goes horribly wrong.
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HOMES 

Upcoming Games
7/12 Bethesda Big Train (home)

7/13 Braves (away)
7/14 Thunderbolts (away)
7/17 Thunderbolts (away)

7/18 Bethesda Big Train (away)
7/19 Braves (home)

7/20 D.C. Grays (home)
7/21 D.C. Grays (away)

All home games start at 6:30 p.m.  
All away games are at 7 p.m

Alexandria
Aces since 2008

alexandriaaces.org

Home games are held at Frank Mann Field
3700 Commonwealth Ave. Alexandria, VA 22205

Alexandria_Aces AlexandriaAces1 Alexandria_Aces

1207 King Street 
Alexandria, VA 
703-549-4040 

www.lamplighterlamps.com 

The Lamplighter 
A new shade from The Lamplighter 
can help cool off your summer.  
Bring in your lamp and see how 
cool it gets! 

BY MARTY ROSS

Butterflies are everyone’s 
favorite pollinators. Attract-
ing them to the garden is 
easy: Grow flowers, and they 
will come.

To a butterfly, your gar-
den is not just a pretty place; 
it’s a habitat, and your color-
ful flowers are a nectar-rich 
source of sustenance. Many 
garden plants, including 
trees, shrubs and vines, are 
also host plants for butterfly 
larvae. In time, these cater-
pillars pupate and emerge 
through metamorphosis to 
populate the garden with 
butterflies. When you plant 
both nectar and host plants, 
you can “grow” your own 
butterflies.

You don’t need a big gar-
den to enjoy the pleasure of 
many kinds of butterflies. A 
pot full of zinnias or cosmos 
will attract butterflies to a 
tiny patio garden. A window 

box planted with bright lan-
tanas welcomes butterflies 
to a garden on a balcony in 
the big city. Urban or rural, 
beds filled with annual and 
perennial flowers, blooming 
in succession from spring 
through frost, will put you 
front and center for a flutter-
ing pageant of butterflies. In 
gardens of any description, 
simply being able to follow 
the lifecycles of butterflies 
enriches your experience of 
the great outdoors.

When you plant flow-
ers for butterflies, be bold. 
Large flowers with big land-
ing pads are easy for but-
terflies to see, and they’re 
great nectar sources. Dai-
sies, coneflowers, lantanas, 
sedum, verbenas and black-
eyed Susans all attract but-
terflies. Plant them in drifts 
of three or more plants, and 
butterflies will spot them 
from afar and sail in to sip 
eagerly from these hand-

some sources of nectar.
Garden phlox, a perenni-

al plant with bold clusters of 
purple, pink or white flow-
ers, is among the best butter-
fly plants. It is easy to grow, 
and it blooms for weeks in 
the heat of summer. Horti-
culturists at Mt. Cuba Center 
in Delaware made a two-year 
study of 94 different kinds of 
phlox that thrive in sun and 
shade, evaluating them for 
their garden performance 
and appeal to butterflies. 
They found that phlox Jeana, 
a strain discovered in Nash-
ville, Tennessee, was the 
single most attractive to but-
terflies, but you can scarcely 
go wrong with any kind of 
phlox.

Anise hyssop, a 
good-looking perennial in 
the mint family, also at-
tracts the lively attention of 
butterflies, hummingbirds 

The best flowers to  
attract butterflies

PHOTO/MARTY ROSS
A spicebush swallowtail butterfly feels right at home amid black-eyed Susans and bright pink phlox.

SEE BUTTERFLIES | 15
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The 1930s brick colonial 
that looks plucked from a 
movie set at 6118 Vernon Ter-
race removes you from the 
bustle of Washington while 
keeping you close enough to 
simplify your commute. The 
residence offers river views 
and a three-story footprint to 
accommodate the next chap-
ter in your life.

The stately façade and 
well-manicured lawn offer 
just a taste of what this home 
has to offer. Hardwood floors, 
broad baseboard molding, 
nine-foot ceilings, dentil 
crown molding and picture 
rail wainscoting are timeless 
details. Formal living and 
dining rooms are flanked 
opposite by a family room, 
sunroom, mudroom with cus-
tom-designed storage and up-

dated kitchen. All-white cabi-
netry, subway tile backsplash 
and marble countertops set 
a clean tone for the kitchen, 
while the appliances, includ-
ing a SubZero refrigerator, 

make it a chef-worthy work-
space. An island with a built-
in range and counter seating 
anchors the room, while the 
nearby window banquette 
makes a cozy breakfast nook.

Entertain with ease by 
transitioning guests through 
the labyrinthine pathways 
that connect family, living 
and dining rooms through 
French doors opening to 

a bricked courtyard. In-
door-outdoor living is pos-
sible in all seasons with the 
living room’s wood-burning 
fireplace, the sunroom and 
the mudroom.

On the home’s upper lev-
el, find spacious bedrooms 
and contemporary bathrooms 
with marble and tile details. 
The master bedroom’s en 
suite apothecary-style bath-
room features a soaking tub 
and expansive, glass-enclosed 
shower. A finished basement 
with poured concrete coun-
tertops, exposed beams and a 
walk-in tile shower provides 
additional room for overnight 
guests or quarters for live-in 
caretakers. Enjoy the ample 
storage space in the basement, 
a detached two-car garage and 
deep third-floor closets.

HOME OF THE WEEK

703-684-7702 

techpainting.com 

Are you ready to 
climb those ladders 
to paint your home?  

 
TECH PAINTING 

is ready to help you 
protect your most 

valuable asset, so you 
can focus on doing 
something fun this 

year instead! 
 

Call us today to 
schedule a 

FREE ESTIMATE! 

HOMEOWNERS! 

Since 1987 Call us to schedule a FREE estimate! 703-684-7702 | techpainting.com

HOMEOWNERS, spring has arrived!
Freshen up your house inside and out with Tech Painting!

HOMES 

Location: 6118 Vernon 
Terrace, 22307   
Price: $2,195,000
Bedrooms: 5
Bathroom: 4.5
Style: Colonial
Year Built: 1936
Parking:  
Detached two-car garage 
Contact: Sue Goodhart 
& Allison (Goodhart) 
DuShuttle, Compass,  
703-362-3221,  
sue@thegoodhartgroup.
com OR allison@
thegoodhartgroup.com

AT A GLANCE

Belle Haven brick colonial offers river views

PHOTO/LINENS AND LENS / JAREN DREW HORSLEY  
Classic Belle Haven residence. 

and other pollinators. A 
single plant produces many 
flowering stems that stand 
quite tall in the tumult of 
a flower bed and bloom for 
months. They’re hardy, un-
demanding, drought-toler-
ant plants. Long-blooming 
flowers, those that bloom 
from spring through frost, 
will attract and maintain 
a thriving and varied but-
terfly population. Salvias, 
known for their long-last-
ing blooms, also earn high 
marks for their appeal to 
butterflies and humming-
birds. Ageratum, calendulas 
and all kinds of daisy-flow-
ered plants should be on 

your butterfly garden list. 
From late summer through 
fall, the purple flowers of 
joe-pye weed are covered 
with butterflies.

Milkweeds are critical 
flowers for butterflies, es-
pecially for the striking or-
ange-and-black monarch 
butterflies, which lay their 
eggs on these plants. Milk-
weed is the only food their 
larvae eat. Without milk-
weeds — including the bril-
liant orange-flowering but-
terfly milkweed Asclepias 
tuberosa — there would be 
no monarchs. They bloom 
on and off throughout the 
summer, sustaining genera-
tions of butterflies and other 
pollinators. Milkweed plants 

can be found at native-plant 
nurseries, and they are easy 
to grow from seed.

The flowers, trees and 
shrubs native to your region 
– and thus adapted to your 
climate and conditions – 
will naturally attract butter-
flies. Many species of aster, 
goldenrod, bee balm, lobe-
lia, coreopsis, blazing star, 
ironweed and other natives 
flourish on the borders of 
farm fields and in the rough-
and-tumble right-of-way of 
highways and country roads. 
Cultivars of these natives, 
chosen for their size, flower 
color or good garden behav-
ior, are excellent additions 
to butterfly gardens.

When your garden in-

cludes host plants for cater-
pillars, it gives you an even 
deeper appreciation for the 
delicate butterflies they be-
come. Voracious green-and-
black-striped swallowtail 
caterpillars can decimate a 
parsley plant or a stand of 
fennel in no time, but watch-
ing them grow and emerge 
from the pupae as gorgeous 
swallowtails is worth losing 
a plant or two. To compen-
sate in advance for any loss, 
simply plant more than you 
need.

The Xerces Society de-
scribes pollinators – bees, 
butterflies, flies, beetles, 
moths, wasps and even some 
birds and bats – as “the little 
things that run the world.” 

They are “indisputably the 
most important animals 
on Earth,” says the society, 
which works to conserve and 
protect butterflies and the 
other invertebrate pollina-
tors. 

Like other pollinators, 
butterflies play a central 
role in agriculture, includ-
ing backyard vegetable gar-
dens. Butterflies and their 
caterpillars are an essen-
tial food for birds, which 
add yet another dimension 
to the beauty and interest 
of your garden. Remember, 
don’t use pesticides in your 
butterfly garden: You will 
deprive yourself of much of 
the wonder of your garden’s 
glorious show.

BUTTERFLIES FROM | 14
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40 UNDER 40 AWARDS The 
Alexandria Chamber of Commerce 
will celebrate its fourth class of 40 
Under 40 honorees at a ceremony. 
This event is a celebration of 
these individuals, their successes 
in various industries and their 
impact on the thriving Alexandria 
community. 
Time: 6 to 8 p.m. 
Location: United Way Worldwide, 
701 N. Fairfax St.
Information: www.alexchamber.com

FIRST THURSDAY: RED, WHITE 
AND BLUE This monthly street 
festival features live music, themed 
activities and more along Mount 
Vernon Avenue in Del Ray. This 
month’s featured nonprofit is 
the Friends of Rocky Versace, an 
organization that honors 68 fallen 
hero Alexandrians who died or went 
MIA in Southeast Asia during the 
Vietnam War. The event is free and 
open to all.
Time: 6 p.m.
Location: Mount Vernon Avenue
Information: www.visitdelray.com

BAGPIPE CONCERT Celebrate 
Alexandria’s Scottish heritage as 
bagpipes and drums provide the 
soundtrack. Combining precision 
marching with innovative musical 
arrangements, the band has been 
delighting audiences for more than 
four decades.  Come down to the 
waterfront and enjoy the pipes, 
drums and a special performance by 
area Scottish dancers.
Time: 8 p.m.
Location: Waterfront Park, 1 King St.
Information: www.facebook.com/
CityofAlexandriaPipesandDrums

THE 2 SIDES PROJECT “The 2 
Sides Project,” Special Edition by 
Istrico Productions documents the 
connection of sons and daughters 
whose fathers were killed on opposite 
sides of the Vietnam War, through 
photographs and film. A dozen Gold 
Star Americans have now met face-to-
face with more than 60 Vietnamese 
sons and daughters, and the story of 
their first meeting has been featured 
in an award-winning documentary film, 
now airing on PBS stations across 
the U.S and available on PBS online. 
This event takes place from July 11 
to 14, with a reception on July 12 and 
screenings the next two nights.
Friday, July 12: 7 to 9 p.m. reception
Saturday, July 13: 7 to 8:30 p.m. 
screening of PBS version with Q&A
Sunday, July 14: 2 to 4 p.m. 
screening of feature length version 
with Q&A
Location: Del Ray Artisans Gallery, 
2704 Mount Vernon Ave.
Information: www.delrayartisans.org/
event/2-sides-project

JULY 12

KNITTING TO FIT YOUR 
PAMPERED PET Custom sweaters 
for four-legged friends are among 
the most rewarding projects in all of 
knitting – but also one of its greatest 
challenges. In this lecture-based 
class, designer Franklin Habit will 
guide knitters through the process of 
measuring, calculating and designing 
simple but effective garments to suit 
any animal companion. It’s not just 
fun, it can make for stronger knitters. 
This class is best suited for knitters 
who are at least at the advanced 
beginner level.
Time: 10 a.m. to 1 p.m.
Location: fibre space, 1319 Prince St.
Information: fibrespace.com

BE MORE CHILL The Broadway 
sensation “Be More Chill” comes 
to the Monumental Theater. This 
musical is based on a popular teen 
fiction novel, and tells the story of 
Jeremy, a high school “loser,” who 
goes to great lengths to gain self-
confidence. He quickly realizes that 
getting what you really want isn’t 
all it’s cracked up to be. This is the 
first professional production of the 
show in the D.C. metro area. The 
production runs from July 11 to 29.
Time: Times for each show vary
Location: Aislie Arts Center, 3900 
Braddock Road
Information: Monumentaltheatre.org

JULY 13

USA/ALEXANDRIA BIRTHDAY 
CELEBRATION Celebrate 
America’s 243rd birthday and 
Alexandria’s 270th along the 
Potomac River waterfront. Enjoy live 
music by the Alexandria Symphony 
Orchestra, patriotic birthday cake, 
food vendors and a fireworks 
display.
Time: 6 to 10 p.m. 
Location: Oronoco Bay Park
Information: www.visitalexandriava.
com/alx-bday

12TH ANNUAL DEL RAY MUSIC 
FESTIVAL A diverse line-up of local 
bands will perform on two stages 
in the heart of Del Ray. Nine of Del 
Ray’s top restaurants will host pop-
up beer gardens in the three blocks 
surrounding the stage. The 
event is free and open to all.
Time: 3 to 8 p.m.
Location: Mount Vernon Avenue
Information: www.visitdelray.com

OLD TOWN PUB CRAWL Port City 
Brewing Company is hosting its sixth 
annual Old Town pub crawl. It’s free 
and easy to participate: Simply go 
to any participating location to grab 
a pub crawl pass. The challenge? 
Stop at every location, look for the 

Port City Brewing Company team and 
get a stamp on the pass. Locations 
include Chadwicks, Fish Market and 
Virtue Feed & Grain, among others. 
No purchases are required to get 
the stamp, although it is a great 
excuse to enjoy some cold beer 
and appetizers with friends. Once 
you’ve collected a stamp from every 
location, stop by the Port City tent 
to receive a free, limited edition pub 
crawl pint glass.
Time: 1:30 to 6 p.m.
Location: Various
Information: www.portcitybrewing.
com

JULY 14 

BASTILLE DAY CELEBRATION 
A French celebration is not complete 
without free-flowing champagne 
and revelry. Old Town Alexandria’s 
French destination, Brabo Brasserie, 
is celebrating Bastille Day with half-
priced Champagne all day.
Time: 11 a.m. to 10 p.m.
Location: 1600 King St.
Information: braborestaurant.com/
brasserie

MOULIN ROUGE AL FRESCO 
SING-ALONG Why spend Bastille 
Day watching, and loudly singing 
along to, Baz Luhrmann’s “Moulin 
Rouge?” Because we can, can, can. 
The Brabo Tasting Room’s European 
courtyard will become an al fresco 
theater screening the rowdy, 
romantic and perfectly Parisian 
“Moulin Rouge.” As the vocal cords 
are warmed up in tribute to France, 
guests can settle in with some 
champagne and $5 Parisian theater 
snacks created by chef Sebastien 
Rondier. 
Time: Screenings are at 3, 4 and 5 
p.m. on July 14 and 15 
Location: Brabo Tasting Room, 1600 
King St.
Information: braborestaurant.com/
tasting-room

JULY 15

DEL RAY ARTISANS YOUTH 
SUMMER CAMP Children from 8 
to 14 years old are invited to spend 
a week with professional art staff at 
Del Ray Artisans learning a variety of 
art skills while creating a multitude 
of artistic objects. Art Camp is a 
one-week experience where campers 
use various materials and draw 
inspiration from a myriad of seasoned 
professionals. Youth can register for 
week one, from July 15 to 19, or week 
two, from July 22 to 26.
Time: Monday through Friday, 9 a.m. 
to 3 p.m.
Location: 2704 Mount Vernon Ave.
Information: www.delrayartisans.org

JULY 20

TONS OF TRUCKS Attendees of 
all ages are invited to explore and get 
behind the wheel of more than 20 
city vehicles, including a fire engine, 
sheriff’s car, front-end loader, dump 
truck, bucket truck, police car, trash 
truck, sewer truck, vacuum truck, bus 
and more. Meet the staff who help 
build, maintain, serve and protect 
the community and learn about the 
vehicles they use. Other activities 
include an art project with the city’s 
Mobile Art Lab, book readings, 
giveaways, photo opportunities and 
food truck vendors.
Time: 10 a.m. to 1 p.m.
Location: 3210 King St.
Information: alexandriava.gov/
recreation

WRITE LIKE A WOMAN 
WORKSHOP Facilitated by the City 
of Alexandria’s Poet Laureate and 
author KaNikki Jakarta, this workshop 
welcomes amateur to professional 
women writers ages 18 to 100. Each 
workshop centers on uplifting and 
inspiring through writing and allows 
participants to enhance their writing 
styles. Cookies and tea will be offered. 
Space is limited, please RSVP.
Time: 1 p.m.
Location: The Athenaeum, 201 Prince 
St.
Information: RSVP to admin@nvfaa.org

JULY 27

OLD TOWN ARTS AND CRAFTS 
FAIR Hosted by Volunteer Alexandria 
for more than 35 years, this event 
takes place in the summer in Old 
Town. The event offers residents and 
visitors of all ages the chance to shop 
and browse dozens of vendors. Arts 
and crafts range from pottery and 
paintings to recycled jewelry and glass 
products, home and garden goods, 
clothing for people and pets and much 
more. Food vendors and trucks are 
available as well as alcohol for those 
who like to enjoy a cold beer while 
enjoying the show.
Time: 10 a.m. to 6 p.m.
Location: Waterfront Park, 1 King St.
Information: mail@
volunteeralexandria.org

CALENDAR
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Aaron Posnik
AUCTIONEERS • APPRAISERS

West Springfield, MA • Philadelphia, PA
413-733-5238 • 610-853-6655

TOLL FREE 1-877-POSNIK1 • (767-6451)
MA Auc Lic #161 • PA Auc Lic #AY000241L

PUBLIC AUCTION
THURSDAY, JULY 25TH AT 11:00 AM

Web: www.posnik.com  •  Email: info@posnik.com 

MORTGAGEE’S SALE OF REAL ESTATE  
• MANASSAS PARK, VIRGINIA •

±20,000 S/F 
2-STORY COMMERCIAL BUILDING
VETERINARIAN, KENNEL, PET CARE FACILITY

ON ±1 ACRE OF LAND
9471 MANASSAS DRIVE, MANASSAS PARK, VIRGINIA

TO BE SOLD ON THE PREMISES  
SEND FOR DESCRIPTIVE PICTURED BROCHURE

& BIDDERS INFORMATIONAL PACKAGE
OR VISIT OUR WEBSITE AT: WWW.POSNIK.COM
1% BROKERS INCENTIVE OFFERED!!!!

SALE PER ORDER OF MORTGAGEE
RAY W. KING, ESQ. OF THE FIRM OF

LECLAIRRYAN PLLC, 999 WATERSIDE DRIVE, STE 2100, NORFOLK, VA
SUBSTITUTE TRUSTEE

TERMS OF SALE: $50,000.00 INITIAL DEPOSIT BY BANK OR CASHIER’S CHECK
5% BUYERS PREMIUM APPLIES

DEPOSIT TO BE INCREASED TO 5% OF PURCHASE PRICE WITHIN 5 BUSINESS DAYS
OTHER TERMS TO BE ANNOUNCED AT TIME OF SALE

PAUL W. SCHEER VA AUC. LIC. #2907003156
VA FIRM AUC. LIC. #2908000632

The Producers                               7/27-8/17
Max Bialystock, the onetime 
king of Broadway producers, is 
hungry to strike it rich. Leo Bloom, 
an accountant with dreams of 
becoming a producer, discovers 
they could get richer by producing 
a flop. When their new production, 
“Springtime for Hitler,” turns out 
to be a smash success, the plan is 
thrown off and the partners lives 
are thrown into 
chaos.

www.thelittletheatre.com
600 Wolfe St, Alexandria  |   703-683-0496 

Buy tickets early at our 
box office or online!
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Nestled among tree-lined streets in the heart of 
Alexandria, Hermitage Northern Virginia has 
been welcoming residents home for more than 

50 years. Our cozy studios and spacious one 
and two-bedroom homes offer multiple floor 

plans to fit every lifestyle and budget. Whether 
you live independently or require assisted living 

or health care services, we encourage you to 
experience every day surrounded by an active 

community of friends and neighbors.

ENRICHING 
LIFE’S JOURNEY

5000 FAIRBANKS AVENUE, ALEXANDRIA, VA 22311   
P: 703 797 3800 | HERMITAGENOVA.ORG 

facebook: HERMITAGENOVA

INDEPENDENT LIVING   

ASSISTED LIVING 

HEALTH CARE

SHORT-TERM RESPITE

and artists could also show 
off their work. 

The church constantly 
experiments and plays with 
what worship and a service 
can look like. Conversations 
themed around metamor-
phosis and transformation, 
jazz Sunday services, silent 
contemplation and Bible 
passages performed by con-
gregants have all been a part 
of Convergence’s program-
ming at one point or anoth-
er.

“We do imaginative 
prayers. We do creative re-
sponse times,” Lisa Smith 
said. “We might do some-
thing where you have a con-
templative time and then 
you go to stations where you 
can draw or write or make 
music and then we come 
back and share.”

Now, the first and third 
Sundays of every month, 
Convergence holds Bible 
studies that combine dif-

ferent creative components, 
such as theater icebreak-
ers and drawing exercis-
es, with scripture analysis. 
The fourth Sunday of every 
month, the church hosts a 
shared fellowship meal based 
around a specific theme, and 
the second Sunday, it holds 
a Taize service. The latter is 
based on a French model for 

contemplative worship.
“It’s a mixture of song 

and prayer and then there’s 
10 minutes of silence,” Laura 
Lyon, a member of the con-
gregation, said. “My best 
projects have come from 
that time of just sitting 
there in silence for 10 min-
utes. You’re left with your 
own thoughts. There’s noth-

ing distracting you.”
Taize services draw di-

rect links between the ar-
tistic and spiritual worlds 
by emphasizing silence, in-
trospection and reflection, 
according to Lisa Smith. 

“[We] just want to push 
the boundaries a little bit 
more with what you can do 
with art within the context 
of creating these liminal 
spaces that give people a 
space to pause and breathe 
and reconnect with them-
selves, others and God,” Lisa 
Smith said.

Although the congre-
gation features only 25 to 
40 regulars, it is tight knit 
and drawn to the church’s 
unique emphasis on creative 
expression and asking ques-
tions.

“A lot of times, at other 
churches I felt like I needed 
to say the right thing, look 
put together,” Kathy Prud-
den, a congregant, said. “If 
I had questions or I believed 
something a little different, 

then that wasn’t OK. … Here 
it was OK to disagree. It was 
OK to be different.”

“It’s a very honest group 
of people,” Lyon said. “Hon-
est in their lives, as far as 
their strengths, their strug-
gles, what they deal with on 
a daily basis.”

Congregant and resident 
sculptor Karen Swenhart is, 
like many members of the 
congregation, a living em-
bodiment of Convergence’s 
mission. Embracing her faith 
led Swenhart on an artistic 
“quest” that influenced her 
work in ways she could nev-
er have imagined, Swenhart 
said.

“I found that oddly the 
art form itself creates a 
whole way of meditating or 
struggling with God,” Swen-
hart said. “It wasn’t always 
religious work, but it was al-
ways work that was reaching 
into that unknown place of 
hope.”

SEE CONVERGENCE | 22

CONVERGENCE FROM | 6

PHOTO/CODY MELLO-KLEIN
Convergence’s main building, a mixed gallery-worship space where 
the church’s creative Sunday services are held.
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Our View Opinion

Your Views

“Where the press is free and every man is able to read, all is safe.” 

     - Thomas Jefferson

To the editor:
It is sometimes worth the effort 

to step back and take note of the 
everyday good work being done by 
city staff.

One bit of good work is notice-
able along Eisenhower Avenue 
between the Great Waves Water 
Park and the Metro yard. I am re-
ferring to our Urban Forestry Divi-
sion’s planting of 75 native canopy 
trees in the median and along the 
bike-pedestrian trail since last fall.

This investment in green infra-
structure will make the prospect of 
biking or jogging on the trail in the 
summertime much more appealing 
as the trees mature and begin to 
provide shade, beauty and a sense 
of separation from fast-moving 
traffic. Even better, these trees were 
properly planted and have watering 
bags on them that, one afternoon a 
week, have water in them.

This planting is part of a broad-
er, and significant, effort to im-
prove the city’s tree canopy. Over 
the past several years, the city has 

begun to put serious funding and 
energy into its tree planting pro-
gram. By improvement, I am refer-
ring to the city’s increase from 378 
trees planted in FY2015 to 1,115 
trees planted in FY2019.

I believe a large part of that 
energy came from Mayor Allison 
Silberberg’s understanding of the 
ecological, aesthetic and quality of 
life benefits that come from a ro-
bust urban forest, and green space 
in general. I am deeply thankful 
she made improving our tree can-
opy a priority while in office and 
certainly hope the city continues to 
support this important work going 
forward.

I am just as thankful that our 
city has an Urban Forestry Team 
that has been able to take the ball 
and run with this increased invest-
ment. City staff’s job does not end 
with the signing of a contract for a 
landscape company to go plant “x” 
number of trees.

Kudos to city for its 
tree-planting initiative

SEE TREES | 19

The special session Gov. Ralph Northam called to deal with gun control* is 
worthwhile – but it is only half a solution. As we have said previously on these 
pages, most notably following the Sandy Hook massacre in December 2012, better 
gun control laws are necessary but not by themselves a solution.

 The second missing element is how to deal with severely mentally ill people 
who have shown violent tendencies. We need changed laws in this realm too, both 
to prevent tragedies and to keep those who commit them off the streets. Below is 
a brief examination of both gun and mental illness policy.

While “common sense gun measures” is more slogan than policy, it is clear 
that better gun laws are needed. However, any discussion of how to regulate guns 
should start with a few facts.

• The Small Arms Survey estimates that there are 393 million guns in private 
hands in the U.S., or 120 guns for every 100 residents.

• The vast majority of these owners are neither criminals nor violently men-
tally ill.

• Private ownership of guns is not going away in the United States.
Gun laws should make it more difficult for someone to commit a crime of pas-

sion, to illegally traffic in guns and to buy a gun if mentally ill. Waiting periods, 
better background checks that are required for every gun purchase and reasonable 
limits on the frequency of obtaining guns would all help if enforced.

Most importantly, no civilian in the United States should own a gun that fires 
20, or even five, rounds a second. Those are military weapons, period. We are con-
fident that George Washington, James Madison and Benjamin Franklin did not 
have private ownership of military assault rifles in mind when they signed the U.S. 
Constitution. 

That one sentence in the Second Amendment, so simple and yet seeming-
ly contradictory, continues to cause consternation more than 230 years later: “A 
well-regulated militia, being necessary to the security of a free state, the right of 
the people to keep and bear arms, shall not be infringed.”

Reasonable people can read that sentence and believe it means the government 
can’t infringe at all on the right of the people to bear arms. Other reasonable peo-
ple can read it and conclude it is only referring to militias and does not guarantee 
an absolute right to own any kind of gun. Hopefully, we can all agree that we have 
a significant problem with guns in this country, and laws must change and be 
enforced.

We think reform that keeps the violently mentally ill off the street is just as 
important – and that it takes far more political courage to espouse support for it. 
Locally, our delegation to the Virginia legislature, mayor and city council all have 
publicly supported tighter gun control, but to our knowledge, none have spoken 
publicly in support of laws that make it easier to involuntarily commit the severely 
mentally ill to institutions.

Virginia also needs a law that allows for a verdict of “guilty but mentally ill.” That 
way people like Kashif Bashir, who shot Alexandria Police Officer Peter LaBoy in the 
head in 2013 and then was declared competent and released last year, could spend 
the rest of their lives in an institution or behind bars. Bashir was quickly rearrested 
for arson, and, unbelievably, gun possession – but he never should have been freed.

The need for both involuntary commitment and a “guilty but mentally ill” 
designation was spotlighted just last week, when Pankaj Bhasin was declared not 
guilty by reason of insanity in the 2018 killing of Alexandria resident Bradford 
Jackson. Bhasin had been hospitalized in New Jersey for violent behavior just prior 
to the killing, but couldn’t be detained against his will and after a few days left the 
hospital where he was being treated.

Because Bhasin was declared not guilty by reason of insanity, it means that he, 
like Bashir, could walk free again in a few years. And the horrific murder of Jackson 
was committed not with a gun, but with a box cutter and dry erase marker.

So, yes, better gun laws are needed, but guns aren’t the whole problem.
*The special session began Tuesday, but was abruptly postponed until after the 

November election. 

Guns aren’t the whole problem
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The opinions expressed in letters and columns are those of the writers only and do 
not reflect the views, nor receive the endorsement, of the Alexandria Times.

Summer is a time for travel and ex-
ploration, so my family and I recently 
engaged in quality family time to fol-
low the civil rights trail through the 
South. Our road trip took us to Farm-
ville, Virginia; Greensboro, North Car-
olina; Atlanta, Georgia and 
Montgomery and Birming-
ham, Alabama. These stops 
served to remind me of 
the role each of us plays in 
bringing about change for 
the next generation.

As vivid color burned 
through the black and white 
images depicting our past, I 
realized that we need to do 
everything we can to avoid 
repeating past mistakes. Change needs 
to be bold and courageous. It is our role 
and responsibility to ensure that all 
students we serve today do not experi-
ence inequities, acts of oppression and 
racism. 

The High School Project presents 
us with a once-in-a-lifetime opportu-
nity to rethink the high school experi-
ence and shape Alexandria City Public 
Schools into a better, more equitable 
and richer learning environment for 
thousands of young people. Whether 
we decide to establish a second high 
school or expand T.C. Williams, we 
must remember that the last time we 
established a high school was in 1965. It 
behooves us to know our history, which 
will afford us an opportunity to refine 
our approach and learn from our past 
trials and tribulations.  

Over the summer, an education de-
sign team, made up of ACPS teachers, 
administrators, students and staff, is 
meeting to explore current and new 
educational programs, education-
al approaches and ways to deliver 
high-quality instruction to all stu-
dents. The focus is on meeting students 
where they are and preparing them for 
a future they can shape. T.C. Williams 
offers 400 courses with 17 industry cre-
dentials, more than 30 Advanced Place-
ment classes and many dual enrollment 

courses that garner college credit. 
We must clearly define our pathways 

into the workforce or specific careers, 
and we must partner with businesses 
to ensure there are guarantees for our 
students after graduation. While some 

students manage to forge 
pathways on their own, for 
others it isn’t always obvi-
ous or easy to navigate.

The Governor’s Health 
Science Academy with 
George Washington Uni-
versity is an example of a 
successful partnership that 
prepares our young people 
for the health sciences in-
dustry. We are establishing 

Industry Advisory Boards with an in-
tentional focus on the following four 
areas: STEM, the arts, education and 
human services and business and gov-
ernment.

These Industry Advisory Boards 
will provide ACPS educators with guid-
ance on specific qualifications, certifi-
cations, skills, experiences and course-
work. These partnerships will also lead 
to internship opportunities and real 
life experiences for our students. 

For more than a decade, our na-
tion’s leading minds have been exper-
imenting with the best way to deliver a 
modern secondary education. Research 
shows that students learn better when 
all socio-economic and racial brackets 
are represented, topics are connected 
to things that interest them, course-
work is rigorous and students can break 
into smaller learning environments.

Whether we establish a second high 
school or expand our current high 
school, these best educational prac-
tices will be crucial for guiding our 
work to ensure all students in ACPS 
succeed. So, how do we set the tone for 
2019 and beyond and not repeat 1965 
or 2007 when we built the new T.C. 
Williams? 

On July 1, we began a discussion on 

Filling in the Blanks 
with Dr. Gregory Hutchings, Ed.D.

We must know the past  
so we don’t repeat it

DR. GREGORY 
HUTCHINGS, ED.D

To the editor:
We are all in favor of a vibrant 

city life, but if you could see from 
your windows what we see on a 
sunny weekend day, you might be 
concerned too. 

There are cars backed up for 
blocks on Union Street, on either 
side of King Street, trying to cross 
it without killing a pedestrian or 
being narrowly missed by a trolley 
making a right-hand turn heading 
south. Meanwhile pedestrians have 
to navigate around dumped scoot-
ers left on the narrow sidewalks.

There are bikes and scooters 
riding on sidewalks or in the road, 
ignoring stop signs and paying no 
attention to pedestrians or vehi-

cles. And if ambulances, police cars 
or fire engines need to respond to 
emergencies, how can they get to 
their destinations through this 
mess?

This needs remediation and it 
seems to me that the first line of 
defense is police stationed at vari-
ous choke points, as well as parking 
enforcement officials to ticket the 
many illegally parked visitors. 

We are not just hurting the res-
idents, but to quote the immortal 
Yogi Berra: “Nobody goes there 
anymore, it’s too crowded.” 

I am sure there are people that 
feel that way now about Alexandria.

-Mimi Olinger,
Alexandria

Union street is  
a chaotic mess

 Unfortunately, there are wide-
spread commercial landscaping 
practices that are harmful to the 
long-term viability of planted 
trees. As such, quality control has 
been and will continue to be a huge 
issue. To that end, city arborists 
John Noelle, Matt Barker and John 
Marlin work to improve the plant-
ing quality of the city’s contrac-
tors. As a result, we have begun 
to see more of the city’s contrac-
tor-planted trees planted correct-
ly – at grade, with their root flares 
exposed and without a harmful 
mountain of mulch.

These outstanding city staffers 
have been on the run to oversee and 
improve contractor planting quali-
ty across the city while responding 
to multiple citizen requests for tree 
evaluations and maintenance every 
day and dealing with the unavoid-
able and widespread damage done 
by the Emerald Ash Borer.  Three 
arborists do not constitute a huge 
enterprise but these three are step-
ping up in a big way on a daily basis.

In addition, there has been real 
responsiveness to the growing un-
derstanding of the ecological value 

provided by native species of trees.  
In the past several years our urban 
forestry staff has broadened its 
palette of trees planted to include 
more native trees, both in quantity 
and variety.  

Lastly, while we all understand 
the appeal of having a system in 
which residents request street trees 
in front of their homes, it is hearten-
ing to see more city tree planting on 
parkland and school grounds – the 
very places with unpaved ground 
that can provide the best conditions 
for a long life, and thus a bigger re-
turn on the city’s investment.

The approximately 1,000 trees 
the city has planted just this fiscal 
year, will, as they mature, reduce 
heat island effect, intercept and 
clean stormwater and clean the 
air we breathe. They will make our 
city healthier for us and greatly in-
crease the appeal of adopting an 
active lifestyle even in the heat of 
summer.

Let us all take a minute to be 
thankful for some of the things 
that are working well in Alexan-
dria and encourage city leaders to 
continue this good work.

-Bonnie Petry,
Alexandria 

SEE HUTCHINGS | 20
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OUT OF THE ATTIC

This Week 
Did the flash flooding on Monday impact you or 
your family?
A) Yes.
B) No.

Weekly Poll
Take the poll at alextimes.comLast Week

Which part of Tall Ship Providence’s 
programming are you most excited about?
41% - I don’t care. 
35% - Historic tours.
13% - Craft beer cruises.
10% - Family-friendly pirate cruises.
1% - Booking the ship for private events.

In 1858, the Alexandria Custom 
House and Post Office was built at 
the southwest corner of Prince and 
St. Asaph streets. Designed by Ammi 
B. Young, the first supervising ar-
chitect of the U.S. Treasury, it was 
produced around the same time as 
Young’s custom houses in George-
town, Richmond and Norfolk. It was 
a fireproof structure, made of granite 
with cast iron doors, window frames 
and stairways. In 1902, when a fire 
broke out in the basement, there was 
significant smoke but no damage to 
the building. 

The post office occupied the first 
floor, the customs rooms were on the 
second and a courtroom for the feder-
al court was on the third. When it was 
originally constructed, it had three 
bays on both street facades, but it 
was later enlarged to five bays on the 
St. Asaph Street side. The expansion 
began in 1903, costing an estimated 
$70,000 and a cornice worker’s life 
when he fell from the scaffolding. 

The new facility would be located 
in the same block of Prince Street as 
the old one, but would face Washing-

ton Street. In the fall of 1930, 72 years 
after it was built, the old custom house 
was razed. In February 1931, the cor-
nerstone of the new building was set.

Out of the Attic is provided by the 
Office of Historic Alexandria. This 

piece originally ran in the Alexandria 
Times on April 30, 2009.

Old Custom House and Post Office

a national level about the work needed to 
resolve the issue of modern-day segre-
gation. Our former Titans and students 
told NBC’s Today Show that progress and 
change are possible when we acknowl-
edge the past.

My journey exploring slavery, recon-
struction, Jim Crow and the civil rights 

movement and my actual experiences 
with current times showed me we need 
to look through a totally different lens 
if we want to avoid doing what we’ve al-
ways done with a new facade. And this 
means ensuring we set the tone for an 
education that extends beyond 2019.  We 
need to be bold and have the courage to 
do something different.

As we continue to explore options 

around the future of the high school, we 
owe it to generations of students to come 
not to allow our past to dictate how we 
operate in the future. This will require 
us all to come together to support our 
young people and ensure we afford them 
every opportunity to succeed in ACPS.

The writer is superintendent of 
Alexandria City Public Schools. 
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Weekly Words

11. Disinclined
12. Justification
13. A journal article author may 

receive one
14. Building inspector’s concern
15. Solitude
16. Chivalrous chap
17. Icelandic epic
20. High land
24. “Hold it!”
32. Divine
34. Cart (off)
36. Arapaho foe
38. Rollaway relative
39. Mets, Jets or Nets
40. London art museum
41. African antelope
43. Consumes
46. Undergrad bio degrees
47. Arctic native
48. “___ Ben Adhem” (Leigh Hunt 

poem)
49. Greek played by Anthony 

Quinn
50. Brings back on board
51. “Q ___ queen”
52. Matthew’s question
54. Baton bearer
55. Glide on ice
60. Alternative to net
63. Something to weigh in on?
64. Idea-focused talk type
65. At attention
67. Dragged one’s feet
68. 1953 John Wayne role

70. “___ alive!” (horror movie cry)
71. Vittles
72. Wrinkly fruit
73. Hammer part
77. WWII landing craft
78. ___’acte
79. “The Obsession” author 

Roberts
80. Extra staff member?
82. Raid rival
84. Last word of “America the 

Beautiful”
86. Cheese with an orange rind
87. Fashionable folks
89. Abbr. on an envelope
90. “The Simpsons” bartender
92. Way back when
94. Like some elephants
97. First Hebrew letters
98. “Amen!”
99. Puccini opera set in Rome
100. Self-love direction
101. Bully
103. Big name in small construc-

tion
104. Hallmark.com selections
105. Go all-in
106. Meetings that are never 

boring
110. Artist whose initials were R.T.
111. Cooking thickener
113. Building near a silo
115. Debatable
116. “Assuming that’s true ...”
121. Court

SEE ‘N SAY by Paul Coulter, edited by David Steinberg
ACROSS
1. “60 Minutes” network
4. One year’s record
9. Vowel-shaped beam
13. Old enough
18. Yes, in Yokohama
19. Mailer-___ (bounced email 
sender)
21. Relocate
22. Stuck in a cabinet?
23. *Woodsy says, “I adored that 
ranger, but it was a ___” (Note 
each starred answer’s initials!)
25. “Guilty,” e.g.
26. Palm tree part
27. Creole vegetable
28. What many college students 
need
29. Boat propellers
30. Five: Prefix
31. Font flourish
33. Boredom, with “the”
35. Informant
37. Love poetry Muse
38. *Mr. Jinks says, “Let me ___ 
these pesky meeces!”
42. Frat letter that sounds like 
“row”
44. Apply
45. Ingratiate
46. *An occupant of Bruce 
Wayne’s cave says, “Watching him 

___ in crime-fighting inspires me!”
53. Mornings, for short
56. Cantankerous
57. Wooden shoes
58. Double curve
59. Shark variety
61. M, F or X, on some driver’s 
licenses
62. Fern-to-be
63. Certain Islam adherent
66. Our “mother”
69. *Wilbur says, “Charlotte 
joined an animal rights ___”
74. Place to say “I do”
75. Conceive
76. Heavenly harpist
78. An official lang. of Canada
81. Iditarod vehicle
83. Bull’s-eye (Abbr.)
84. Edges (along)
85. Standards
88. Bailout key
89. *Cleopatra’s killer says, “___, 
I had to bite her”
91. Kind of center at a hospital
93. Bit in a horse’s mouth?
95. W. Hemisphere group
96. *Remy says, “It was a ___ 
when Linguini and I were prepar-
ing for the restaurant critic!”
102. Lawn sign word
107. Sign up

108. Bundled together
109. Room’s look
110. ___ & Young
112. Heimdall portrayer Idris
114. Hindu master
117. Tasting like venison
118. Genealogy
119. National Merit Scholarship 
exam, briefly
120. *Mrs. O’Leary’s animal says, 
“I opened a ___ in 1871!”
122. One-on-one student
123. Mata ___
124. Melodic
125. Morse code sound
126. Bring to bear
127. Harmony
128. Artoo-___
129. John, Paul and George, for 
short

DOWN
1. Go for
2. Monopoly game role
3. Code word for S
4. Toothpaste-approving org.
5. Negative votes
6. “Little” Dickens girl
7. Itsy-bitsy organism
8. Hanks’ “Apollo 13” role
9. Customs duties
10. Gaucho’s weapon

NELLIE QUANDER (88), of Alexandria, July 6, 2019

DREW RYBICKI (33), of Alexandria, July 1, 2019

MARY ANN SANFORD (86), formerly of Alexandria, 
June 22, 2019

JOAN SMITH (74), of Alexandria, June 25, 2019

GRACE SWEENEY (91), formerly of Alexandria, 
June 30, 2019

BELINDA TANKSLEY (64), of Alexandria,  
June 30, 2019

DEATH NOTICES
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Obituaries

Sally Gardiner Murray, 
87, died July 1 at home in 
Alexandria after a brief ill-
ness.

The first daughter of 
George Norman and Sal-
ly Quimby Gardiner, Sal-
ly was born in Lawrence, 
Long Island. She attend-
ed Miss Porter’s School in 
Farmington, Connecticut 
and graduated from New 
York’s Briarcliffe College. 
She was presented at a de-
but party given by her par-
ents at the Rockaway Hunt 
Club in Rockaway New York 
and married the Honorable 
Russell Murray II in 1954. 
They had three daughters.

Sally loved raising her 
girls, thought her husband 
was the smartest man alive 
– he felt as strongly about 
her – and enjoyed a variety 
of creative pursuits, from 
painting trompe l’oeille 
murals, to baking wildly 
imaginative cakes, to cre-
ating dollhouses and min-
iatures. She leaves many 
devoted friends without a 
favorite lunch partner.

She was actively in-
volved in many charitable 
causes including Legal Aid 
of Alexandria, the Nation-
al Building Museum in its 
infancy, the Committee 
to Restore the Statue of 
Liberty and the Northern 

Virginia Fine Arts Associ-
ation.

Sally was predeceased 
by her beloved husband, 
who died in 2009, and by 
son-in-law Jonathan Bovee. 
She is survived and mourn-
ed by her girls and their 
families: Twig (Ann) Mur-
ray, Harry Mahon and their 
son Jamie; Prudence Bo-
vee and her son Rusty; and 
Lexie (Alexandria) Haines, 
Scott Haines and their sons 
Douglas and Stephen. The 
first great-grandson is ex-
pected any day now.

A private gathering will 
be held to honor and cel-
ebrate Sally’s life. If you 
are a friend of the family, 
please contact Twig for in-
formation at twig@twig-
web.com.

In lieu of flowers, please 
go out to lunch with a good 
friend and raise a glass 
to Sally.

Sally Murray

PHOTO/LOUISE KRAFFT

Charles Michael Andrae, 
85, of Alexandria, passed away 
on June 22 surrounded by his 
family and friends.

Charles (or “Charlie” to 
many) was born on May 15, 
1934 in Washington D.C. to 
Julius and Mary Andrae. He 
grew up on Colorado Ave-
nue in Northwest D.C., grad-
uating Theodore Roosevelt 
High School in 1954. A life-
long Washingtonian, Charles 
loved to reminisce about his 
youth and the changes in D.C. 
throughout the decades. 

Charles proudly served in 
the U.S. Army as Private First 
Class from 1957 to 1959. Af-
ter his service, Charles joined 
Truland Electrical Systems as 
an estimator, retiring in 2005 
as executive vice president 
after a 46-year tenure. Not 
ready to fully retire, Charles 
worked briefly as a consultant 
for Walker-Seal and then Lee 
Tech from 2006 to 2008.

Charles had a big person-
ality, a zest for life and was 
devoted to his family and 
faith. When he turned his at-
tention to something, he was 
all in, from his career at Tru-
land, to his enduring friend-
ships and love of all things 
fast. Throughout his life, he 
showed a level of commitment 
and detail that is rarely seen 
these days. 

He always took on new 

experiences with enthusiasm 
and zeal. In the mid ‘60s, he 
moved his family from Bethes-
da, Maryland to Warrenton, 
Virginia and purchased Brook 
Hill Farm, a thoroughbred 
horse farm. This was a spe-
cial time in their lives, and his 
children still recall fond mem-
ories of living the farm life. 
When Brook Hill became too 
much to manage, he moved to 
Key Grove Farm before return-
ing to Maryland.  

Charles was an avid col-
lector of Lionel Trains. In his 
teenage years, he built and 
raced hot rods, later owning 
and showing his 1932 Ford Hot 
Rod.  From Corvettes to cig-
arette boats, Charles had an 
unmatched passion for any-
thing fast.

He made friends where- 
ever he went, and whether he 
was at local bars or favorite 
restaurants, his weekly ap-
pointments with his barber, 
his daily visits to his gym or 
at his church, he made an 
impression. He was outgoing 
and had strong opinions but 
was always interested in what 
others thought and open to 
debate. He was a loyal mem-
ber of the Masonic Alexan-
dria Washington Lodge #22, 
joining in 2005 where he met 
many friends. 

It was his faith that defined 
Charles. He was an active 

member at St. Paul’s Episco-
pal Church and read his Bible 
daily. He was kind and com-
passionate, donating to many 
important causes through his 
church.

He was predeceased by his 
son, Sean Andrae. His survi-
vors include his loving com-
panion and partner, Demetria 
Purner, his daughter, Michelle 
Fuster (Jose), his son, Scott 
Andrae (Paz) and grandchil-
dren, Douglas Andrae, Nich-
olas Andrae, Christopher An-
drae and Olivia Fuster, and 
many wonderful friends.

A memorial service will 
be held at Saint Paul’s Episco-
pal Church, 228 S. Pitt St., on 
July 19 at 10:30 a.m. A private 
interment will take place at a 
later date.

In lieu of flowers, contri-
butions may be made to the St. 
Paul’s Foundation, 228 S. Pitt 
St., Alexandria, VA  22314 or 
the Virginia State Policy Asso-
ciation, https://vspa.org/.

Charles Michael Andrae

A small, strong commu-
nity might be good for the 
soul, but it can be a problem 
for the wallet. Over the past 
12 years, the leadership at 
Convergence has had to find 
creative solutions for fund-
ing issues.

“Our congregation is 
very committed in their giv-
ing and then we do rent our 
space to local arts organiza-
tions,” Lisa Smith said. “It 

is the best deal in town, but 
still it helps. And then we 
rent to another church on 
Sunday mornings.”

Convergence also holds 
events that promote the lo-
cal artistic community, in-
cluding an all-ages open mic 
night for local bands that 
has a small entrance fee. 

While maintaining is im-
portant, Lisa Smith said her 
greater goal was to grow the 
church and continue exper-
imenting. 

A recent grant from the 
Calvin Institute of Chris-
tian Worship has given the 
church room to explore 
its vision of creative, arts-
based worship more deep-
ly. So far, Convergence has 
used the money to takes its 
mission online. It launched 
the VergeNow website and 
podcast this summer. 

The church is using its 
new digital presence to doc-
ument the hills and valleys 
of its own creative process 

and bring in other voices 
to the conversation around 
arts and faith. Lisa Smith 
is also looking at how to 
expand the community be-
yond the walls of 1801 N. 
Quaker Lane.

“One of the things that 
we’ll also be experimenting 
with is a church community 
that’s not necessarily based 
in one particular physical 
location,” Lisa Smith said. 
“For our audience, it may be 
20 people in Alexandria and 

20 people in Malaysia.”
The idea of a digital 

church might still be ab-
stract, but the concept be-
hind Convergence remains 
relevant. 

“This convergence, this 
crossroads, [is about] lots of 
different people coming to-
gether from different plac-
es, having conversations 
and hopefully growing from 
that,” Lisa Smith said.

-cmelloklein 
@alextimes.com

CONVERGENCE FROM | 17
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ANNOUNCEMENTS
100 MILE YARD SALE! July 6th. 
Business Highways 15, 360, 
460, 47. *Amelia, *Burkeville,
Keysville, Chase City, Farmville, 
*Blackstone. 804-334-2506, 
Facebook: vayardsalemiles.  
*Massive Sales

AUCTIONS 
FARM & LAND AUCTION Carroll 
& Pulaski Counties, 73+/-Acre 
Farm with 5BR renovated 
Farm-House, Barn & Outbuild-
ings, PLUS Three Residential 
Lots, Bidding ENDS JULY 16  
@4:00PM,  www.HouseAuction-
Company.com 252-729-1162  
VAAFL#916-VAAL#3054

BANKRUPTCY AUCTION. July 
29 at 12 noon at the Jeffer-
son Center, Roanoke, Virginia. 
GOODWILL INDUSTRIES OF 
SOUTH CENTRAL VIRGINIA. 
6 Properties – 5 Counties 
in South Central Virginia. 
Total Tax Assessed Value: 
$5,592,433.00. [Bidders must 
be prequalified Prior to the Auc-
tion] Contact: Walker Commer-
cial Services, Inc. VAAF#549   
540-344-6160  www.walker-
commercialservices.com

ATTN. AUCTIONEERS:  Adver-
tise your upcoming auctions 
statewide or in other states.  
Affordable Print and Digital 
Solutions reaching your target 
audiences. Call this paper 
or Landon Clark at Virginia 
Press Services 804-521-7576, 
landonc@vpa.net

EDUCATION
CAREER TRAINING 

AIRLINES ARE HIRING – Get 
FAA approved hands on Aviation 
training. Financial aid for qual-
ified students - Career place-
ment assistance. CALL Aviation 
Institute of Maintenance SCHEV 
certified 877-204- 4130

HELP WANTED

 DRIVERS
NEED CDL DRIVERS?   Ad-
vertise your JOB OPENINGS 
statewide or in other states.  
Affordable Print and Digital 
Solutions to reach truck drivers. 
Call Landon Clark at Virginia 
Press Services 804-521-7576, 
landonc@vpa.net 

REAL ESTATE
FOR SALE

ATTN. REALTORS:  Advertise 
your listings regionally or state-
wide. Affordable Print and Dig-
ital Solutions that get results!  
Call Landon Clark at Virginia 
Press Services 804-521-7576, 
landonc@vpa.net

SERVICES
DIVORCE-Uncontested, 
$395+$86 court cost. WILLS 
$150.00. No court appearance. 
Estimated completion time 
twenty-one days. Hilton Oliver, 
Attorney (Facebook). 757-490-
0126. Se Habla Espanol. BBB 
Member. https://hiltonoliverat-
torneyva.com.

LEGAL NOTICES

Board of Architectural Review
LEGAL NOTICE OF A PUBLIC 

HEARING

A public hearing will be held 
by the Board of Architectural 
Review on WEDNESDAY, July 
24, 2019 beginning at 7:00 PM in 
the City Hall Council Chambers, 
second floor of City Hall, 301 
King Street, Alexandria, Virginia 
on the following applications:

BAR #2019-00260 OHAD
Request for alterations at 101 
Franklin Street
Applicants: Amy Fries & Mark 
Eisenhower

BAR #2019-00261 OHAD
Request for alterations at 103 
Franklin Street

Applicants: Christopher Opie & 
Joanna Allegretti

BAR #2019-00278 PG
Request for partial demolition/ 
capsulation at 215 North Payne 
Street
Applicant: 215 NP SPE, LLC

BAR #2019-00262 PG
Request for alterations with sig-
nage at 215 North Payne Street
Applicant: 215 NP SPE, LLC

BAR #2019-00263 OHAD
Request for alterations at 110 
Quay Street
Applicants: Robert Landino & 
Douglas Belote

BAR #2019-00264 OHAD
Request for alterations at 1006 
Powhatan Street
Applicant: James Bach

BAR #2019-00280 OHAD
Request for partial demolition/ 
capsulation at 118 Princess Street
Applicant: Kristina Hagman

BAR #2019-00265 OHAD
Request for alterations at 118 
Princess Street
Applicant: Kristina Hagman

BAR #2019-00266 OHAD
Request for alterations at 310 
South Royal Street (Parcel Ad-
dress: 308 South Royal
Street)
Applicant: Basilica of Saint Mary

Informational Update on the 
OHAD Architectural Survey & 
Sidewalk Material Survey

Status of Parker - Gray Design 
Guidelines Update

Old and Historic Alexandria 
District (OHAD); Parker – Gray 
District (PG) 

For reasonable disability ac-
commodation, contact Graciela.
Moreno@alexandriava.gov or 
703.746.3808, Virginia Relay 711.

Information about the above 
item(s) may be obtained from the 
Department of Planning & Zon-
ing, City Hall, 301 King Street 
Room 2100, Alexandria, Virginia 
22314, or at 703.746.3833 www.
alexandriava.gov/dockets. 

Classifieds

POWER DESIGN NOW HIRING ELECTRICAL  
APPRENTICES OF ALL SKILL LEVELS!

about the position…
Do you love working with your hands? Are you 
interested in construction and in becoming an 
electrician? Then the electrical apprentice position 
could be perfect for you! Electrical apprentices are able 
to earn a paycheck and full benefits while learning the 
trade through firsthand experience. 
what we’re looking for…
Motivated D.C. residents who want to learn the 
electrical trade and have a high school diploma or GED 
as well as reliable transportation.
a little bit about us…
Power Design is one of the top electrical contractors in 
the U.S., committed to our values, to training and to giving 
back to the communities in which we live and work. 
more details…
Visit powerdesigninc.us/careers or email  
careers@powerdesigninc.us!

Subscribe to Alexandria 
Times E-edition to get your 
news delivered to your 
email Wednesday night. 

www.alextimes.com/ 
sign-up-to-receive-
e-edition

Want to get your news 

a day before everyone else?
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703.549.9292  |  109 S. Pitt Street, Alexandria, VA 22314  |  McEnearney.com

We are proud of your accomplishment and  
especially proud to have you in the McEnearney Associates family!

#WeAreAlexandria

Congratulations to
Jillian Keck Hogan & Micki MacNaughton

named 40 under 40
ALEXANDRIA’S CHAMBER OF COMMERCE


